Bnk. No. A-53
Substitute Cook-Steward, W-7404-01

MAJCR DUTI ES

Serves as Substitute Cook-Steward in charge of Galley Departnent operations on
board a sea-goi ng hopper dredge. As such, is responsible for planning and
supervi sion of galley and nessing operations during the absence of supervisor
providing direction to the entire galley crew, and as a worki ng cook, preparing
i ndi vidual food itens and neal s.

1. During the absence of the Cook-Steward plans, coordinates, and directs the
activities of 3-10 subordi nate enpl oyees engaged in the preparation and serving
of meals for the crew. Subordinates work with a wide variety of foods such as
nmeats, poultry, seafood, vegetables, grains, fruit, etc. and foll ows nmenus and
recipes in order to prepare bulk quantity neals for breakfast, |unch, supper
and speci al feedings. Cooks are also responsible for serving neal s and

mai ntai ni ng gal l ey, food storage, and nmessing areas in a clean and sanitary

condition. |Incunbent is responsible for serving neal s and naintaining galley,
food storage, and messing areas in a clean and sanitary condition. Incunbent is
responsi ble for estimating the quantity of food required for each meal, issuing

necessary supplies, and planning for the utilization of |eftover food. As

requi red, makes periodic inventory of subsistence supplies on hand, estinates
requi renents for future needs, and reports on stores needing repl eni shment or
prepares necessary requisitions and purchase orders. Wilizing previously
prepared schedul es, nakes work assignments or effects changes in schedules to
nmeet wor kl oad requirenents or unplanned situations. Provides technical advice
or instruction to subordinates in acconplishing unusual cooking assi gnnents or
in resolving problens not covered by established practices. Spot checks cooking
both in process and upon conpletion to insure that food is properly prepared and
appeti zi ng; inspects kitchen and nmessing areas to insure that they are clean and
sanitary. |Incunbent perforns a variety of personnel managenent tasks such as
approving | eave for short periods, participating in performance eval uations,
recomrendi ng di sciplinary actions, adjusts informal conplaints, etc. Provides
equal enpl oynent opportunity for all enpl oyees supervised regardl ess of race,
color, religion, sex, handicap, age, or national origin;, affords mnorities and
wonen full consideration in enploynent and personnel policies and practices.

2. Serves as the senior Cook in the Galley Departnent, and as such prepares and
cooks neals utilizing the full range of cooking techni ques and procedures in the
preparation of a wide variety of gravies, sauces, stews, meats, vegetables, etc
Fol I ows nenus ranging fromsinple easily prepared foods to new and conpl ex

reci pes and multi-course nmeals. GCenerally acconplishes the preparation of the
nore difficult itens on the nmenu or provides instructions or assistance to other
cooks as required in the preparation of such dishes.

3. Wien assigned, incunbent remains aboard during tie-up periods.

Perforns other duties as assigned.

SKI LLS AND KNONLEDGES

I ncunbent is required to possess a U S. Coast Quard Docunent w th endor semnent
for Food Handler. Mist have the skill and experience to plan for and prepare a
wi de variety of food for 30-60 persons. Position requires the ability to

operate and nai ntain galley equi pment. Mist possess the ability to plan nenus
that are dietetically proper and sel ect menus that enconpass the specia



requi renents of crewnen (i.e. lowsalt, diabetic, etc). Mist possess the
ability to manage a crew of enployees within the paranmeters of the regul ations.
Has the ability to |l earn and use the procedures associated with living on a
vessel such as firefighting, first aid, and use of |ife saving equi pnent.

RESPONSI BI LI TY

Wr ks under the general supervision of the Cook-Steward; and in the absence of

i mredi at e superior, under the admnistrative supervision of the Master. The
Cook- St eward establishes general Galley Department policies, practices, and work
procedures and plans daily nmenus. |ncunbent has considerable |atitude for

exerci sing i ndependent judgnent and initiative within the scope of established
policies and procedures. Consults with superior on natters requiring major

devi ation fromestablished practices. Wrk is reviewed and evaluated in terns of
effectiveness in nanagi ng gal |l ey operations during the absence of the Cook-
Steward and in terns of the adequacy w th which individual cooking assignhnents
are performed.

WORKI NG CONDI T1 ONS

Wrk is performed prinmarily in the galley where there is constant exposure to
above average tenperatures. Subject to cuts when working w th power equi pnent
or to burns when working near the range. Subject to falls when food is spilled
on deck, or when dredge is in rough water.

PHYS| CAL DEMANDS
I ncunbent is required to exert noderate to heavy physical effort storing and

handl ing gall ey supplies and naterials. Mist possess sufficient agility to
clinb ladders in all sea conditions.



